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Every  large  family  is  likely  to  have  at  least  one  problem  child.     The  pie 
family  is  no  exception  to  this  rule.     In  fact,   some  of  the  favorite  members  of 
the  pie  family  offer  "behavior  difficulties  and  must  have  special  treatment  during 
their  formative  period  if  they  are  to  come  out  successes  in  this  life  instead 
9f  spoiled  children. 

Custard  pie  is  one  of  these  problem  pies.     It  is  a  great  favorite  but  is 
difficult  nevertheless.     I  daresay  if  you  took  a  popularity  vote  on  the  pie 
family,  especially  if  you  drew  the  votes  from  American  men,  custard  pie  would 
stand  well  up  among  the  winners.    Yes,  and  this  is  a  pie  that  belongs  not  only 
on  the  preferred  list  of  masculine  pie-eaters,  but  also  is  favored  by  the 
nutritionists.    You  see  it  isn't  such  a  rich,  hearty  pie  as  seme;  it  isn't  heavy 
with  fat  and  sugar;  but  it  is  a  nourishing  pie  just  the  same  made  so  largely  of 
Bilk  and  eggs.     It  has  only  one  crust.     That  makes  it  less  rich  than  two-crust 
varieties.    Another  print.     This  is  a  good  pie  to  feature  in  spring  when  eggs 
are  down  in  price  and  fresh  fruits  are  generally  high. 

But,  as  we  were  saying,  with  all  its  virtues  custard  pie  is  me  of  the  very 
easiest  pies  to  spoil.    Wrong  guidance  or  environment  —  wrong  methods  of  making, 
or  an  oven  temperature  that  is  too  hot  or  too  cold  —  and  there's  a  good  pie 
gone  wrong. 

Let's  take  a  minute  to  consider  the  special  behavior  problems  of  custard 
pie.    Then  we'll  find  out  what  the  food  experts  suggest  to  avoid  these  diffi- 
culties . 

We've  all  met  poor  custard  pies.   The  most  common  of  their  unfortunate  traits 
are:  first,  custard  filling  that  has  become  curdled  and  watery;  and  second,  a 
soaked,  soggy,  half-raw  lower  crust. 

The  underlying  causfi  of  these  behavior  difficulties  is  that  this  is  a  pie 
with  a  dual  personality.    What  suits  one  part  of  its  character  is  bad  for  the 
rther.    The  right  environment  for  the  filling  is  wrong  for  the  crust,  and  vice 
versa.    You  see,  the  custard  filling  must  bake  in  a  comparatively  slew  or 
Voder  ate"  even  or  it  will  curdle.     But  the  crust  needs  a  hot  oven. 

^ell,  there's  a  problem  every  good  cook  who  has  made  custard  pie  during 
the  years  has  had  to  struggle  with  —  how  to  bakp  a  pie  properly  when  the  crust 
needs  a  hot  oven  and  the  filling  a  moderate  oven? 
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Then  there's  the  soggy-crust  trouble.     Naturally  enough,  a  stretch  of 
pie  dough  —  a  raw  crust  lying  beneath  a  very  moist  filling  is  likely  to  soak 
up  seme  of  that  moisture  before  it  can  bake  crisp  and  before  the  filling  car.  set. 
With  custard  pie,  a  cold  crust  and  a  cold  uncooked  custard  mixture  just  wont 
combine  and  bake  with  success,  no  matter  how  you  adjust  the  oven. 

Our  friends  at  the  Bureau  of  Home  Economics  have  their  own  way  of  taking 
tc  of  this  dual  personality  problem.     They  believe  that  the  longest  way  round 
is  often  the  shortest  way  to  success  with  custard  pie.     So  they  suggest  baking 
the  crust  by  itself  first  in  a  rapid  oven;   then  heating  the  custard  mixture 
before  ycu  pour  it  into  the  crust.     And  finally,  they  advise  baking  the  whole 
pie  in  a  moderate  oven. 

If  you  would  like  to  have  the  exact  recipe  as  they  have  worked  it  out  in 
•      Bureau  •-:  Home  Economics  crckery  laboratories,   get  a  pencil  and  I'll  give 
you  this  short  recipe  right  now.     It  may  save  your  next  custard  pie  from  a  soggy 
crust  or  a  curdled  filling.     Six  ingredients  in  this  recipe  fcf  well-behaved 
Custard  pie.    Here  they  are: 

1^  cups  of  milk   l/U  cup  of  sugar    l/g  teaspoon  of  salt... 

3  °ggs    1  teaspoon  of  vanilla,  if  you  like  it  or  nutmeg  to  sprinkle 

W  tor   Pastry,  of  course. 

I'll  repeat  that  list  of  six.  (Repeat) 

Scald  the  milk,  sugar  and  salt  in  the  double  boiler.     Then  remove  it  from 
fire  and  add  slowly  to  the  beaten  eggs  and  vanilla.    Now  have  your  deep 
baked  pie  crust  ready  on  the  oven  rack  and  pour  the  hot  custard  mixture  into 
it.    Sprinkle  nutmeg  on  last.     Bake  in  a  moderate  oven  (35C  degrees  F.)  for  about 
25  minutes,  or  until  the  custard  is  set  in  the  center. 

That's  the  recipe  for  plain  custard  pie.     Of  course,  you  can  vary  it  in 
"any  different  ways.     You  can  make  coconut  custard  pie  by  adding  1/2  cup  of 
shredded  coconut  tr  the  plain  custard  mixture.     Caramel  custard  pie  has  its 
:   " r  slightly  caramelized  before  adding  it  tn  the  milk.     In  maple  custard  pie, 
yr'-J  '-se  grated  maple  sugar  or  a  third  of  a  cup  of  maple  sirup  instead  of  sugar. 
3cr.e  people  like  chopped  dates  added  to  the  custard  mixtures.     Others  like  to  add 
a  little  melted  chocolate.     Sometimes  tart  red  jelly  on  top  adds  pleasant  flavor 
-'r.d  color.    3y  the  way,  our  old  friend  pumpkin  pie  is  just  another  variety 
pi  ^ustard  pie. 

You  see  how  this  problem  child  in  the  pie  family  can  be  dressed  up  for 
variety.    But  whether  you're  making  plain  or  fancy  custard  pie,  remember 
*M  safety  first  to  bake  the  crust  and  heat  the  custard  mixture  separately, 
'  I  a  then  combine  and  bake  the  pie  in  a  moderate  oven. 


